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plant;, but the leaves are broader
and the flower? are \ellow. Tbe long
and fleshy rcot has a black epidermis
with white fiesh. The sterns grow to
a hefsrht cf tv.*o feet and bear the
flowers in solitary heads at the ter-
minals of their many branches. The
plant was used at cne time as protec-
tion against snake bites. The roots are
used like common salsify 'which see).
Scorzcnera is a native of Central
Europe but has been introduced by
seedsmen into this country. Ko spe-
cial varieties listed. (Sec also Scoly-
mu$],

It is particularly important that
the soil be of good tilth and that the
subsoil be sufficiently well drained to
prevent poor aeration during heavy
rains. The soils must be v/ell supplied
with lime and organic matter and be
free of any sticky material A good
supply of organic matter is essential.
The plant is fairly hardy but as the
roots are dug at the end of the first
year, it u usually grown as an annual.
It requires 100 to 120 days to produce
a good root. For cultural directions,
see Salsify.

This plant deserves more attention
than it has received; anyone who likes
salsify will like this vegetable even
better. It may still be difficult to ob-
tain seed from American seedsmen,

Scurvy Grass

See Sea-Kale

Sea-Kale

DESCRIPTION: The common sea-kale
(Crambc maritima] is a large-leafed
perennial which forms a rosette of
leaves the first year and sends up
young stalks in the spring which are
cut when tender and used for food
similar to asparagus. This is often
called SCUBVY GRASS, but should not

be confused with the

that name (Cocklearia ^^.cijidi: . ^

called because  of its anti-scorbj*>

properties. The latter Is a plant of

the Arctic regions, resembling water
cress more than sea-kale, and is not
so well known. Sea-kale has become
popular among gardeners in America,
although it is a native of the Mediter-
ranean seashore regions. It is usually-
bleached before it is cut for food.

TYPES AND VARIETIES : No particular
varieties of this species are listed, but
there is a related species (C. orients-
Its) , grown as a substitute for horse-
radish, while the T'-RTAR BREADFRUIT
(C. tartarica), a piant not common
in this country, is highly prized by
Europeans for its large, sweet, white
roots, as well as for its tender shoots
in the spring.

SOIL AND CLIMATIC REQUIREMENTS:
Sea-kale produces its crop early in
the spring when there are few other
vegetables, and it is adapted to cul-
ture in the north temperate regions.
In some localities, it may be neces-
sary to protect the crowns during the